The purpose of this note is to report a method for enriching the soil with microorganisms which will lower t.he Biochemical Oxygen Demand of a waste of this nature. EXPERIMENTAL The waste was diluted 1: 10 and 1:20 and used as the metabolite in the modified soil perfusion apparatus of Lees (1947) . This apparatus will allow small amounts of S.N.W. (the metabolite) to perfuse through a column of soil. The process gives continuous circulation and aeration of the metabolite through the soil, and any changes caused by the soil organisms can be determined by periodic analyses of the S.N.W. metabolite. In this study, 10 gm of a sieved field soil (classified as Groseclose) and 100 ml of the diluted waste were used in the apparatus. Sewage, 1946) , and total solids were determined at the end of each perfusion by drying.
At the conclusion of the perfusion the enriched soil was diluted 1:100 and plated on a medium containing 5 per cent S.N.W. and 1.5 per cent agar. The plates were incubated at 27 C for 2 days. Tables 2 and 3 .
At the conclusion of the final perfusion the soil was plated in-S.N.W. agar. Colonies appeared in 48 hours and were predominantly of two types-non-pigmented, smooth pinpoint colonies and larger, rough colonies. Microscopic examination showed both types to be rods. No attempt was made to identify the microorganisms.
SUMMARY AND CONCLUSIONS
The perfusion method is suggested as a procedure which may be used to enrich the soil with microorganisms which will reduce the B.O.D. of semi-chemical neutral sulfite waste by about 60 per cent. Plating of enriched soil after perfusion gave two predominant types of microorganisms. Evidence that soil microorganisms will utilize the S.N.W. is supported by the fact that these colonies grew on agar plates containing only S.N.W.
The water-soluble, B-complex vitamin content of grape must and wines has been investigated from the point of view of human nutrition and diet. Little attention, however, has been given to the vitamins of musts and wines as growth factors for the development of yeast and bacteria in the production and spoilage of wines. The literature prior to 1951 has been reviewed by Amerine and Joslyn (1951) . Thiamine, riboflavin, pantothenic acid and pyridoxin were found in fresh must and in wines in small but measurable quantities. In the course of studies on the microbiology of wines, it was considered advisable to explore further the vitamin content of musts and the wines obtained from them. This report combines the results of three investigations on this subject. The riboflavin and pantothenic acid contents of several musts were determined by microbiological assay before and after fermentation, and after long aging of the wine. Riboflavin usually, and pantothenic acid sometimes, appeared to be present in larger quantities in the young wine after fermentation, than in the musts from which they were obtained. In an attempt to understand the basis of these changes, serial samples from fermenting musts were assayed to follow the course of events during fermentation. In addition to riboflavin and pantothenic acid, pyridoxin, biotin, p-aminobenzoic acid a,nd iniositol were assayed. Samples were also assayed for choline and Vitamin B12 activity. Some activity for the assay organisms of these methods was found in the samples. The exact nature of the active substances present in the samples remains in doubt in view of reports, cited by Robinson (1951) in an exhaustive review of the B-complex vitamins, which indicated that fruits were devoid of choline and that no Vitamin B12 had previously been found in plant materials. Data on the amounts of nicotinic acid in the must of several grape varieties and preliminary data for aged wines are reported. 
